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Tuesday  is  the  dej  your  questions  come  out  of  the  mailtag  for  answers  from 
Department  of  Agricu.lture  scientists. 

One  of  the  letters  this  week  brings  up  the  old  question  of  canning  in  the 
oven.    Here's  what  the  letter  says:     "I  never  hear  a  \";ord  ahout  oven-canning  any 
I  nore.    A  few  years  ago  the  magazines  were  full  of  praise  for  this  new  and  easy 

method  of  processing  foods  hy  the  heat  of  the  oven.      Has  oven  canning  gone  out 
^of  style?" 

^        The  answer  to  this  question  comes  from  Dr.  Florance  B.  King  of  the  Bureau 
of  Home  Sconomics.     Dr.  King  says:     "Experience  has  showed  many  disadvantages  in 
oven  canning  that  other  canning  methods  do  not  have.     In  the  first  place,  oven 
canning  is  safe  only  for  acid  foods  like  fruits  and  tomatoes.     Oven  heat  will  not 

^ring  the  temperature  of  food  inside  jars  much  above  the  temperature  of  boiling 
*ater.  And  that  is  not  enough  heat  to  process  safely  non-acid  foods  like  meats 
and  most  vegetables. 

"Another  disadvantage  of  oven  canning  is  that  you  can't  put  up  food  in  tin 
ecause  tin  cans  spread  or  burst  their  seams  with  oven  heat.     So  you  must  use 
glass  jars  and  have  these  only  partly  sealed.     The  partial  seal  allows  steam  to 
scape  wnich  otherwise  would  break  the  seal  or  the  jar;  unfortunately,  it  also 


lets 


Mce  from  the  jar  bubble  out  into  the  ovon. 

'Still  another  disadvantage  of  oven  canning  is  that  it  takes  much  longer 
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than  heating  in  iDoiling  water  liecause  nir  is  not  as  good  a  conductor  of  heat  as 
water. 

"The  foods  that  come  nearest  to  canning  successfully  in  the  oven  are  the 
berries  and  small  fruits.    Peaches,  apricots,  pears  and  ap-oles  are  not  successful 
canned  this  way  "because  they  turn  "brown  unless  you  co.ok  them  "before  you  pack  then 
in  the  .jars, 

"Perhaps  this  will  explain  why  you  hear  so  little  a"bout  oven  canning  any 

-ore." 

Fov/  here  are  a  couple  of  other  canning  questions  from  the  week' s  mail"bag. 
The  first  is  a"bout  putting  up  fruit  without  sug.-^r:  "'K^ill  fruit  keep  just  as  well 
if  I  can  it  with  no  sugar?" 

The  answer  to  that  is;  Yes  and  no.     As  far  as  spoilage  is  concerned,  yes, 
the  fru.it  v.'ill  keep  just  as  well  if  you  process  it  correctly.     But  as  far  as  color, 
flavor  and  shape  are  concerned,  no,  the  fruit  won' t  keep  quite  so  well.  Sugar 
helps  hold  the  natural  "bright  color  and  flavor  and  shape  of  fruit. 

However,  a  good  many  housewives  put  up  fru.it  without  sugar.     Some  put  it  up 
for  use  in  pie;  others  for  mem"bers  of  the  family  on  diahetic  diets.     If  you  are 
putting  up  juicy  fruits  like  plums  or  berries  or  cherries,  use  fmit  juice  instead 
of  sugar  sirup  in  canning.     If  you  are  putting  up  less  juicy  fruit  like  apples, 
peaches  and  pears,  use  water  instead  of  sirup.    Pack  and  process  the  fnit  just  as 
you  do  when  you  put  it  up  with  sugar,  but  when  you  use  water,  use  as  little  as 
possible  to  save  flavor. 

Now  for  a  question  ahcut  canning  sauerfcraut .    A  housewife  asks:   "IiJhat' s  the 
^est  method  for  canning  sauerkraut?     Does  kraut  have  to  "be  processed  in  the  pres- 
S'are  canner?" 

The  answer  is  No,  well-fermented  kraut  is  an  acid  food  and  does  not  need 
^°      Canned  under  pressure.     Here' s  how  to  put  it  up:     Eeat  the  kraut  in  an  open 
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kettle  until  it  reaches  the  simmering  temperature.    Avoid  "boiling.    Now  fill  it 
hot  into  clean  hot  jars  and  pack  closely.     Cover  it  with  hot  sauerkraut  juice, 
leaving  an  eighth  or'  a  fourth  of  an  inch  at  the  top  of  the  container.    Process  the 
jars  in  the  "boiling  water  "bath.    Pint  jars  need  25  minutes  in  the  hath;  quart  jars 
need  30  minutes. 

You  can  also  can  sauerkraut  in  plain  tin  cans.     A  No.  2  can  needs  15 
minutes  of  processing;  a  No.  3  can  needs  30  minutes. 

So  much  for  sauerkraut.     Now  here'  s  the  last  canning  question  up  for  reply 
today:  "''/here  can  I  get  directions  for  canning  meat  and  chicken?" 

The  answer  to  that  is:     From  the  Department  of  Agriculture,  Washington,  D.C. 
Write  for  the  bulletin  called  "Home  Canning  of  Fruits,  Vegetables  and  Meats."  It 
is  farmers'  Bulletin  No.  1752.    And  it  is  free  as  long  as  the  supply  lasts  at  the 
Department  of  Agriculture,  Washington,  D.C, 

The  last  question  is  about  homemade  bread.     Here  it  is;     "Can  I  make  yeast 
bread  of  oatmeal?" 

You  can  make  excellent  yeast  bread  partly  of  oatmeal  and  partly  of  wheat 
flour.  Good  proportions  are  3  cups  of  finely  ground  rolled  oats  with  9  cups  of 
sifted  wheat  bread  flour. 

You  can't  make  good  light  yeast  bread  ent irely  of  oatmeal  because  oat  meal 
does  not  form  gluten  as  wheat  flour  does.     Gluten  gives  elasticity  to  the  dough.  It 
holds  in  the  gas  bubbles  as  the  yeast  ferments  so  the  bread  rises  and  becomes  light. 

If  you  want  complete  directions  for  making  oatmeal  bread,  you'll  find  them 
in  another  free  bulletin  from  the  Department  of  Agriculture.     This  is  Farmerc?' 
i  Bulletin  No.  1775  called  "Homemade  Bread,  Cake  and  Pastry."     It  also  is  free  f] 
the  Department  of  Agriculture,  Washington,  D.C.  as  long  as  the  supply  holds  out 
!  ^  postcard  will  bring  it  to  you. 
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